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FROM THE ,LABORATORY OF 
THE WILLI.AM RAHR SONS' CO. -.­
MANITowoc, WIS., u. s. A. 
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, r 
SOME WAR BREWS 
FROM THE LABORATORY OF 
The William Rahr Sons' Co. 
Manitowoc, Wis., U.S. A. 
The results shown in the accompanying table will perhaps interest my colleagues. 
Brew No. 1 was a trial-brew, the finished beer of which was rather empty-tasting and showed 
a not very stable foam ; It was obvious that a change in the mashing-method had to made in 
order to achieve better results; that is, some check to the sugar-forming process had to be 
established. This could best be done by not letting part of the malt, in my brews 38 - 40% 
undergo the conversion-temperatures at all. Accordingly, I started the cooker-mash with 
60 degr. Reaumur and raised to thP- boiling point. The c,hange in the results is shown in 
Brews No. 2, 6, 7, 11, 12 , 13 and 14. Beers from these brews had a rich foam and tasted full 
and mild but in no way after the wort. Brew N o. 10 through some misunderstanding was 
mashed in the Cooker according to the old method and the res11lts as compared with those 
of No. 14 also illustrate how effective a check to attenuation the high initial temperature in 
the Cooker proves to be. 
Nos. 4 , 5, 8, and 9 were partly used, for Kraeusen , which I generally brew somewhat 
stronger, and partly after blending with all-malt beer for Bottle-Beer. The comparatively low 
attenuation in these brews was obtained to some extent by a high mashing-off temperature, 
i.e., 63 degrees, Reaumur. I must state, however, that our mash-tub cools back rather quickly 
so that this maximum temperature lasts but a few minutes. 
The all-malt brews generally are blended with brews of mixed materials like Nos. 3 
and 9, and the results seem satisfactory. 
The initial fermentation-temperature is 5 deg. R . , the maximum 9 deg.; the period 
10 to 12 days . About ½ of a quart of thick yeast is given per barrel. 
Full mashing-method for my all-malt brews is as follows: 
(A) Main mash: Initial temperature 32 deg. R., ¾ hour rest ra1smg with steam to 
43-44 deg. R., adding cooker mash whereby 57-58 deg. R. are reached, then temperature im­
mediately raised to mashing-off temperature of 62 deg. R. by steam, .½ hour rest. 
(B) Cooker-mash: Initial temperature 60-62 deg. R., then raise to boiling. 
I use a Rach Cooker which is standing on the same level as the mash tub so that the 
cooker-mash has to be brought to the mash-tub by pressure. Pressure is raised during the 
boiling-process and the temperature of the mash rises above 80 deg. R. This, however, does 
not seem to be a factor in producing low attenuation as brews 1, 2, 10 and 14 underwent the 
same final conditions in the cooker. 
Tests made in the Laboratory showed the Alcohol-content in the finished beer as low as 
2.23% and even 2.07% by weight, so that there should be no difficulty in producing with an 
original wort of 7.8 to 8.0% an ALL-MALT beer with even less than 2.0% Alcohol if necessary. 
HANS B. BAUER, 
Superintendent. 
Manitowoc, Wis. 
April 22, 1918. 
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In % of Total Materials 
1 100.0 8.2 2.8 3.83 2.21 65.9 5.33 2.8 
2 100.0 8.4 3. 7 4.60 1.92 56.0 45.2 3. 5 
3 36.7 30.6 2.1 30.6 9.5 3. 2 4.40 2.60 66 .3 53. 7 5.0 
4 39.0 31.5 1.8 27.7 10.4 3.9 5.14 2.69 62.5 50.5 5.0 
5 39.0 31.5 1.8 27.7 10.3 3.9 5.13 2.65 62.1 50 .2 5.0 
6 100.0 8 .8 3 .8 4.76 2.05 56.8 45.9 3.5 
7 100.0 8.7 3.9 4.82 1.96 55.2 44.6 3.5 I 
8 36.6 32 .7 1.9 28.8 9.8 3.8 4.95 2.47 61.2 49.5 5.0 
9 37.2 313 2.0 29.5 9.7 3.5 4.68 2.56 63.9 51.8 5.0 
10 48.4 48.4 2.4 0.8 9.7 3.2 4.44 2.68 67.0 54.2 5.0 
11 51.0 49 .0 8 .7 3.7 4.66 2.05 57.5 46.4 5.0 
12 & 13 50.0 50.0 9.1 3.7 4.73 2.22 59.3 !8 0 5.0 
14 48.4 48.4 2.4 0.8 9.6 4.1 5 .15 2.27 57.3 46.4 5.0 
NOTE. - RAHR'S DEXTRINE MALT was used with brews Nos. 3, 4, 5, 8, and 9, to assure a be1verage having a pleasing 
taste and flavor, with a good head of foam. Rahr's Dextrine Malt is a Color and Flavor Malt recently developed 
by us for which we claim the following qualities: 
(1)-It contains absolutely no diastasis. 
(2)-It has high coloring power. Two or three pounds per barrel used with Pale Malt will give beer a rich color. 
(3)-It will impart a pleasing aromatic taste and flavor; also body and fullness to beer . 
(4)-It will aid effectively the stability of the foam. 
(5)-It yields an extract percentage like regular brewing m_alt. 
(6)-Practically no alcohol is developed during fermentation. 
THE WILLIAM RAHR SONS CO. 
Manitowoc, Wis. 
